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INTISARI 
Pabrik cokelat susu batangan rendah kalori direncanakan beroperasi secam 
batch, dalam 1 hari akan beropemsi selama 10 jam yang terdiri dari 2 batch dan 
dilakukan 300 hari dalam setahun. Proses produksi secara singkat adalah: Biji 
cokelat dibersihkan dari pengotomya, lalu memasuki proses roasting dimana 
merupakan awal pembentukan aroma dan kadar air berkurang selama proses ini. 
Setelah biji cokelat tersebut dipisakan dengan kulit arinya lalu memasuki proses 
grinding. Biji yang telah terlikuifIkasi (cocoa mass) sebagaian di press dan yang 
lain dicampurkan dalam proses mixing. Dari proses press dihasilkan cocoa butter 
dan cocoa cake. Cocoa butter ,skim milk, HFCS, cocoa mass dan Vanilin masuk 
dalam proses mixing sedangkan cocoa cake dihancurkan hingga 150 mesh dan 
menjadi unsweetened cocoa powder. Keluaran mixing dihaluskan hingga ukuran 
partikel < 20fUll dan memasuki proses conching dan ditambahan lecitin. Sebelum 
dicetak dalam kemasan 250gr campuran tersebut masuk dalam proses tempering 
sebagai penyetabil dari kristal cokelat 
Kapasitas : 11.000 toni tahun 
Produk : Cokelat Susu Batangan 
Bahan baku : Biji cokelat (10,5 toni batch) 
Skim milk : 3.452,02 tonltahun 
HFCS : 4.347 tonltahun 
Vanilin : 9.468 tonltahun 
Lecithin : 28,410 tonltahun 
Utilitas : Saturated steam (1.175,67 kg/hari) 
Air : 70,75 m3/hari 
Listrik : 2.643,04 kW 
Bahan bakar : Solar (210.600 liter/tahun) 
Lokasi : Jl.Raya Surabaya - Malang, Jawa Timur 
Jumlah tenaga kelja : 151 pekelja 
Perhitungan Ekonomi : 
Modal tetap (FC!) : Rp 63.485.540.764,-
Total investasi (TCI) : Rp 191.060.609.957,-
Modal kelja (WCI) : Rp 128.102.319.713,-
Biaya produksi (TPC) : Rp 776.525.804.680,-
Keteran2an Linear 
Laiu oengembalian modal sebelum paiak 38,75 % 
Laiu oengembalian modal setelah paiak 31,13 % 
Waktu oengembalian modal sebelum pajak 1 tahun 9 bulan 
Waktu oengembalian modal setelah pajak 2 tahun 5 bulan 
Titik imnas (BEP) 32,64% 




2 tahun 3 bulan 




The low calories milk chocolate factory is planned to produced a batch of low 
calories milk chocolate. The factory The first step in the manufacturing of milk 
chocolate in 10 hour per day. This production will be done for 300 day in a year. 
The process of this production are as follow : process is cleaning the beans. 
Roasting is the next step in the chocolate-making process. The cocoa beans are 
roasted in large rotary cylinders so their moisture content drops and the 
characteristic aroma and flavor of chocolate develops. Their thin shells, now 
removed by a winnowing machine. The nibs are conveyed to grinding mills and 
discharge is known as chocolate liquor. The chocolate liquor is pumped into screw 
presses, so it's can remove the cocoa butter from the cocoa mass. The pressed 
cocoa cake that remains after the cocoa butter is removed, pulverized and sifted 
into cocoa powder. Then cocoa butter, skim milk , HFCS, vanilla and cocoa mass 
mixed to make milk chocolate., then the mixture travels through a series of heavy 
rollers set one atop the other, until the mixture is refined to a smooth (<20j.Ul1) so 
the paste ready to conched. In the conching process usually added lecithin as an 
emulsifier. After conching, the mixture is tempered, finally, the liquid chocolate is 
ready to be poured into molds shaped like the fmal product. 
Capacity : 11 .000 ton/ tahun 
Product : Cokelat Susu Batangan 
Raw material : Cocoa bean (10,5 ton/ batch) 
Skim milk : 3.452,02 ton/year 
HFCS : 4.347 ton/year 
Vanillin : 9,468 ton/year 
Lecithin : 28,410 ton/year 
Utility : Saturated steam (1175,67 kg/day) 
Water : 70,75 mJ/day 
Electricity : 2.643,04 kW 
Fuel oil : Fuel diesel (210.600 liter/year) 
Location : Jl.Raya Surabaya - Malang, Jawa Timur 
Worker : 151 worker 
Analysis of cost Estimation: 
Fixed Capital Invesment (FCI) : Rp 63.485.540.764,-
Total Capital Invesment (TCl) : Rp 191.060.609.957,-
Working Capital Investment (WCI) : Rp 128.102.319.713,-
Total Production Cost (TPC) : Rp 776.525.804.680,-
Linear Discounted 
Rate of Return before tax 38,75 % 32,28 % 
Rate of Return after tax 31,13 % 30,06% 
Payback period before tax 1 year 9 month 2 year 3 month 
Payback period after tax 2 year 5 month 3 year 1 month 
Break Even Point 32,64% 41,08% 
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